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Case Study 2 
Shiraz Production At Paringa Estate, Mornington Peninsula 


Why plant Shiraz? Why Mornington Peninsula? 

The battle viticulturally to control excessive vine vigour in the early years- Lyre Trellis 
The ongoing important of viticultural management at Paringa 

Winemaking and the search for a Shiraz style 


Changes into the future at Paringa 
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DESTEMMING 
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OR FULL BODY PLUNGING! 
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